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Abstract 



PURPOSETo obtain a packaged body for food which suppresses the stickiness of a food such as a 
bean-jam bun, etc., by which food can be steamed to be puffy, or which working properties are simplified 
and which has breathability and water resistance, and is thin and has great strength by applying a perforated : 
hydrophobic sheet shaped object, of which Garley air permeability and water pressure resistance are - 
specified, as a packaging material. 

CONSTITUTIONS perforated hydrophobic sheet shaped object of which Garley air permeability is 
1-200sec/100cc, and water pressure resistance is 500-3000 H20, is used as a packaging material Such a I 
perforated hydrophobic sheet shaped object is an unwoven fabric which is made of three dimensional mesh i 
fiber manufactured, e.g. flash spinning process, melt-blow process or papermaking process etc and a 
microporous film obtain by extraction process by which an inorganic filler is extracted from a high molecular i 
film, or by elution process by which soluble particle is eluted after mixing in. For the material polyolefin 
polyethylene terephthalate and polyamide resin, which are known for hydrophobic property, can be counted I 
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ABSTRACT : 

PURPOSE: To obtain a packaged body for food which suppresses the 
stickiness of 

a food such as a bean- jam bun, etc., by which food can be steamed 
to be puffy, 

or which working properties are simplified, and which has 
breathability and 

water resistance, and is thin and has great strength by applying 
a perforated.. 

^hydrophobic sheet shaped object, of which Garley air permeability 
and water 

pressure resistance are specified, as a packaging material. 

CONSTITUTION: A perforated hydrophobi c sheet shaped object of 
which Garley air " ' - 

permeabili ty is l-200sec/10 0cc, and water pressure resistance is 
_J00^3J10-CL__ — 

H<SB>2</SB>0, is used as a packaging materia l . Such a perforated 
hydrophobic """ " 

sheet shaped object is an unwoven fabri c which is mad e of three 
dimensieftal 

jTTesh_.fi her m anu factured , e.g. flash spinning process, melt-blow 
process or 

papermaking process, etc., and a microporous film obtain by 
extraction process 

by which an inorganic filler is extracted from a high molecular 
film, or by 

elution process by which soluble particle is eluted after mixing 
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in. For the 

material, polyolefin, polyethylene terephthalate and polyamide 
resin, which are 

known for hydrophobic property, can be counted. 
COPYRIGHT: (C) 1992 , JPO&Japio 



01/03/2002, EAST Version: 1.02.0008 



